
Total Cost: $6.38
Cost per serving: $0.16

*Cost is based on lowest available price in Fairbanks, 
Alaska in 2010. Sale prices are not included in the 

assessed prices for each ingredient. Cost is based on 
quantity of the ingredient used in this recipe.

Barley Chocolate Chip 
Cookies

Developed by Kate Idzorek, Food Research Technician,
and Kristy Long, Extension Foods Specialist

Ingredients
3¼ cup barley flour
1 teaspoon baking soda
½ teaspoon salt
1 cup softened butter
¾ cup white sugar
¾ cup packed brown sugar
2 teaspoons vanilla
2 large eggs
1½ cups chocolate chips
1 cup chopped nuts such as 

walnuts (optional)

Equipment
•	1 large mixing bowl (3½–4 quarts)
•	1 medium mixing bowl (about 

2½ quarts)
•	measuring spoons
•	measuring cups
•	wooden spoon
•	cookie sheets or jellyroll pans
•	2 spoons
•	cooling rack or paper towels

Method
 1. Preheat oven to 375°F.
 2. Mix barley flour, baking soda 

and salt together in medium 
mixing bowl. Set aside.

 3. With wooden spoon, cream 
together butter, sugar, brown 
sugar and vanilla. 

 4. Add eggs to butter mixture, 
beating after each one.

 5. Gradually add flour mixture to butter mixture and beat together.
 6. Stir in chocolate chips and nuts (if using).
 7. Using two spoons, drop by rounded tablespoon onto ungreased cookie 

sheets. 
 8. Bake for 8–10 minutes. Turn cookie sheets halfway through baking time.
 9. Remove from oven and cool on cookie 

sheet about 1 minute.
 10. Remove from cookie sheet and place on 

cooling rack or paper towels until cooled. 

Makes about 120 cookies

Tips
•	 Instead of making cookies, 

press into a greased 9x13 pan 
and make into cookie bars. 
Increase baking time by 15–20 
minutes.

•	Cookies may be stored in 
freezer for up to 8 weeks. 
Package in freezer bag or 
freezer container.

•	For a special treat, make ice 
cream sandwiches by placing 
about ¼ cup of ice cream 
between two cookies. 

•	Depending on the variety and 
coarseness of the barley flour 
used, you may need to add up 
to 1 cup extra flour per batch 
of cookies. If dough feels too 
soft when mixing, add more 
flour until consistency appears 
right. 
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